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F.   EGGS AND EGG PRODUCTS

Sensitivity of Products Relative to Safety and Quality

Eggs and egg products are regulated by the USDA, the legislative base
being the Egg Products Inspection Act of 1970 (U.S. Congress, 1970).
The term "egg" means the shell egg of domesticated chicken, turkey,
duck, goose, or guinea. The term "egg product" means any dried, frozen,
or liquid eggs with or without added ingredients, excepting products that
contain eggs only in a relatively small proportion. Processors of egg
products are subject to continual USDA inspection. Though shell eggs are
covered under the Egg Products Inspection Act, their processing is not
under continual inspection.

Historically, consumption of eggs and egg products has been an im-
portant cause of human salmonellosis. Between 1963 and 1975 there were
651 outbreaks of human salmonellosis reported to the Center for Disease
Control, and the vehicle of transmission was identified in 463 (71%) of
these occurrences. Of these, poultry accounted for 99 (21%), meat for
69 (15%), and eggs for 53 (11%). These data, reviewed by Cohen and
Blake (1977), show that poultry, meat, and eggs were vehicles in ap-
proximately half of the outbreaks of human salmonellosis during this 13-
year period. The percentage of outbreaks caused by eggs decreased dra-
matically after 1966 (see Figure 9-1). Of 10 egg-related outbreaks oc-
curring between 1968 and 1975, 9 were associated with shell eggs and
only 1 with egg products. The vastly improved safety position of eggs
and egg products has been maintained since 1975 through to the present
time. This may be traced to consumer education and to improvements
made by egg producers and processors. Of great importance was enforce-
ment of the Egg Products Inspection Act of 1970, which placed egg
products, as well as shell eggs, under supervision by USDA. The Egg
Products Inspection Act, as of July 1972, eliminated human consumption
of high-risk shell eggs, namely, checks, dirties, incubator rejects, and
leakers. Furthermore, the Egg Products Inspection Act required that all
egg products be pasteurized to render them free of salmonellae.

Shell Eggs

The interior contents of sound shell eggs are virtually free of micro-
organisms, e.g., < 10/g (Bergquist et al., 1984). However, shell eggs
are subject to spoilage if microbial invasion occurs. This is apt to occur
with "leakers," eggs of which the shell and shell membranes are broken.